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The Housekeeper.
The ThanksgiTbg Turkey.

Tho Woman'a Home Companion offers
the following suggestions on the turkey
que&tlon:

"There Is a very general Impression
that hen turkeys ere better than gob-

blers, but such is not the case when the
bird3 aro under a year old; until that
age ia past the cock, or gobbler, is more
highly and finely flavored than the hen.
A small turkey i3 never satisfactory;
only at twelve pound (city dressed) do
they begin to be fine. In small towns,
where they are properly dressed
drawn, with head and feet removed-t- en

pounds would mean the same.
"ho sure your bird la young. Avoid

those that are yellow, fat, with rough
legs and hard spurs. One heavy for its
size, of a blue cast, smooth legs, soft,
only budding spurs, flexible end to
breast-bon- e, and skin easily pierced
between the finger nails, Is the bird you
want. Whatever dressing you use
(oyster or chestnut la best) do not have
it too moist, and do not fill tho turkey
more than two-thir- full, otherwise
you will have a soggy, solid, indigesti-
ble mass as a result. The baking and
roasting must be a long and slow opera-
tion after the first browning, and If the
patent-covere- d baking-pa- n Is not used,
an ordinary dripping pan must be used
as a cover. The basting must be fre-

quentevery fifteen minutes and thor-

ough if you would have the meat Juicy.
"Four hours is about the proper time

for a fourteen-poun- d turkey, In a mod-

erate oven. When served, your turkey
is right if of a dark, rich brown all
over, without a suggestion of scorch,
Juicy in appearance, and though whole,
ready to fall apart at a light touch of
the carver. Before placing in the oven
rub all over with good butter and dredge
heavily with flour seasoned with pepper
and salt. The basting should be melted
butter and hot water or stock."

Savory Dishes Made With Eggs.

Fricasseed Eggs. Simmer about a
pint of milk very gently for twenty
minutes with a sllco of carrot, onion
and turnip, a bit of celery, a blade of
mace, a bouquet garni, three cloves and
salt. Strain the flavored milk; mix two
tablespoons of fine flour with a little
cold milk; return the flavored milk to
the saucepan, bring to the boll, stir and
cook well; work In an ounce and a half
of fresh butter broke into little bits.
Have ready six eggs that have been
boiled for five minutes, shell them
quickly and put them gently in the
sauce. Arrange a border of well-cooke- d

rice on a hot dish and put the eggs in
the middle with the sauce.

Buttered Eggs With Cheese. Beat
four eggs to a froth. Grate a quarter of
a pound of Gloucester or cheddar cheese;
melt three ounces of butter in a sauce-
pan, stir In the beaten eggs, the grated
cheese, half a teaspoonful of made mus-

tard, salt and a little cayenne. Cook
over the fire, stirring carefully and tak-
ing care not to let It stick to the bot-
tom. When the eggs set spread the
mixture on hot buttered toast and serve
at once.

Egg and Shrimps. Boll half a pint
of milk with an ounce of butter; mix
an ounce of corn flour very smoothly
with a little cold milk, and stir It into
the boiling milk. Season with pepper
and salt and cook well. Have ready two
hard-boile- d eggs, shelled and cut into
dice, and a gill of pickled shrimps; stir
the egg3 and shrimps into the sauce.
Pour the mixture Into scallop 'shells,
sprinkle bread crumbs on top, and brown
In the oven or with a salamander.

Oeufa a la Creme. Well butter a pie
dish and prinkle a layer of bread
crumbs at the bottom; spread a layer of
very thick cream on the crumbs, and
on this break as many eggs as the dish
will hold, being careful not to break
the yolks; season with pepper and salt
and spread more cream over the eggs.
Sprinkle grated gruyere on the top. Put
the dish In the oven long enough to set
the eggs- - Brown the top with a sala-

mander. St. James Gazette.

JTotca and Recipes.

Printv W rinssd In salt and water,
look brighter.

Wash black stocklogs In weak suda
to which 13 added a Ublespoonful of or

gall. Rinse until no color runs. Iron on
the wrong side.

Silk handkerchiefs and ribbons should
be washed In salt and water and Ironed
wet to look well.

Yellow spots on the linen or cotiton
produced by the iron may be removed
by setting them In the broiling sun.

Velvets should be held over the steam
of boiling water and kept well stretched
until the moisture has evaporated.

When ammonia is used to remove
Htains on colored fabrics, if the color
Is dulled, a little weak oxalic acid will
restore it.

An excellent starch for dark clothes,
blue calicoes, etc., Is made by using
cold coffee left from breakfast, instead
of pure water. Make the starch as usual.

Colored muslins should be washed In
a lather of cold water. If the muslin be
green add a little vinegar to the water,
If lilac a little ammonia, if black a little
salt.

A heaped-u- p tablespoonful of chloride
of lirao mixed with one quart of water
will remove mildew. Rinse the cloth
in clear water as soon as all the spots
have disappeared.

To cleanse a white face veil, dip It
up and down in lukewarm water to
which a little ammonia has been added.
Then rln3e In clear tepid water and
spread it upon a mirror or window pane.

Patience and care must be exercised
if the edges are scalloped so that each
point will keep its original form. The
best method is to hold the scalloped edge
of the veil In the hands during the wash-

ing; then the scallops will not get so
badly out of shape.

As delicate looking as are feathers
of a light shade, they can be freshened
and cleaned if only one knows how.
The best way Is to dip them in warm
water in which white soap and a small
piece of pearl ash have been dissolved.
Repeat the process several times, squeez-

ing the feathers gently, and using a
weaker solution of soap, and then rinse
them In cold water and beat them across
the hand to expel the water. When
nearly dry curl each fiber separately
with a blunt knife.

English Plum Pudding. For English
plum pudding clean, wash and dry one
pound of currants; stone one pound of
raisins. Mix the currants, raisins, one
pound of suet, chopped fine, three-quarte- rs

of a pound of stale bread crumbs,
a quarter of a pound of brown sugar,
the grated rind of one lemon, half a
nound of minced, candled orange peel,
a quarter of a pound of flour, half of a
grated nutmeg. Beat live eggs, aaa to
them half a pint of orange Juice, then
pour over 'the dry ingredients and mix
thoroughly. Pack into greased small
kettles or molds. This will make six
pounds. Boil for ten hours. Serve with
hard sauce.

CONSU3IPTION CURED.

An old physician, retired from practice, hav-ln-

had placed la his hands by an East India
missionary the formula of a simple vegetable
remedy for the speedy ad permanent cu e of
Consumption, Bronchitis, Catarrh, Asthma,
and all Throat and Lung Affections, al-- o a
poUlve a"d radical cure for Nervous Debility
and ail Nervous Complaint, after having
tested Us wonderful curative powers In thou-
sands of casos, has felt It his duty to make it
known to hi suffering fellows. Actuated by
this motive and a derfre to relieve human suf-
fering, I will send free of charge, to all who
desire it, this recipe. In German, French or
English, with full directions for preparing
and using. Sent by mail by addressing with
tamp, naming this paper. W. A. Noyis, 8i0

Powers' Block. Kochetter, N. Y.

The Union Pacific '

Passes through the best cities and towns
of Kansas, Colorado, Wyoming and
Utah, and is the best route to Denver,
Cheyenne, Salt Lake City, San Fran-
cisco, Portland and all Puget Sound
points.

The advantages gained by traveling
via the Union Pacific are quick time, ed

service, magnificent equipment,
double drawing-roo- m Pullman palace
sleepers, Pullman dining cars, free re-

clining chair cars, Pullman tourist sleep-
ers.

For time tables, pamphlets descriptive
of the country traversed, rates of fare,
sleeping car accommodations, or any
other Information, apply to F. A. Lewis,
City Ticket Agent.

J. C. Fulton, Depot Agent

The Advocate prints more Populist
State and general news than any other
paper In the country. Call your neigh-
bor's attention to thl3 fact and ask him
to subscribe.

GOLD DUST.

Alaska Gold
is hard to get. Fairbauk's

0 0 (o F3 '111' pif A :n vP;

is sold everywhere.

It Cleans Everything
MADR ONLY BY

THEN. K. FAIRBANK COMPANY,
Chicago. St Louis. New York. Boston, Philadelphia.

CANCER:
CURED

Dr. D. F. Bye's Oils for cancer and tumors are
a painless cure. Most cases are treated at home
without the services of a physician. Send for
book telling what wonderful things are being
done. Gives instant relief from pain. If not
allllcted, cut this out and send it to some suffer-
ing one.

Dr. B. F. BYE, Box 316, Indianapolis, Ind.
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TUIRTY-THIR- D YEAR.

East Wing N. Y. Life BMg. , KANSAS CITY, MO.
Shorthand, Typewriting, Teleg-

raphy, ngli3n Branches, Modern Languages, etc., at
lowest rates. Catalogue free. Telephone

J. F. Sf AL2D1Q, A. M.,

Please mention the Advocate when writing.

Large Bohool. Ocod Positions. Elegant Catalogue Free. AddrtiBS, L. R. 8 1'RIOKLEB,
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NEW LOCATION. KEITH & PERRY BUILDING. OPPOSITE POSTOFFICE.

IF YOU HAVE A HOME HOW IMPORTANT IT
for you to keep that well protected against loss
by a duly authorized, Skk and stronsr company
representing a perfectly VJ'rA AND RELIABLE INSURANCE.
such , company is Tho Farmers' Alliance Insurance Co., of ffiffi0'
Insures all of farm property, school houses and churches asainst loss or damage by Are.
lightning, windstorms, cyclones and tornadoes. It being duly authorized and chartered
nnder the State las of Kansas, and Is not affected by the decision of the State Superintendent
of Insurance, which excludes all but Kansas companies from doing a wladatorra business.
John W, Yow ki.l, Pres. Orer 1600,000 written in April. I. F. Talbott, Sec'y, McPherson. Kas

H. P. DILLON, President. J. GOING, Secretary.
JOAB MULVANE, President.
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JOHN MULVANE, Treasurer.
EDWARD WILDER, Auditor.

Cash Capital $100,000. The Only Stock Company in Kansas,
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Sire nsurance
TOPEKA, KANSAS.

Insures against Fire, Lightning, Cyclones, Wind Storms and
Tornadoes. Agents Everywhere Kansas.
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C. Lindsay, Proprietor.

Homes and Holes bought and sold. Special inducements
to shippers, Hako a specialty of keeping Drivers and
Family Horses on hand. HOS. 157 TO 169 HADISOII ST.

Bell Telepfaona 202.

Please mention Tho Advocate when you write to our advertisers.


